1- Transport raw meat in refrigerated vehicles used for that purpose.4- Use different chopping boards
and utensils for the preparation of raw meat and high-risk foods.3- Allocate separate areas for preparing
raw meat and high-risk foods.2- Always store cooked meat above raw meat in a refrigerator, or if

possible store them in different refrigerators.5- Always wash your hands after preparing raw meat.

Summarized by © lakhasly.com



